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Ocroser 1,

Household-Matters.

Cutside show—The farmer's w.fo—
Injudicious martiage— Advica to
mothers — Recipss — Hiats for
the toiiet,

The tendeney of the present time is
to work for outside show, forgetling
entirely that the worker is not always
up to the mark for duing so. A fragile
womain, svhose means are small, will
work hard to keep up o the standand
of her stronger, or richer neighbour.

IThis is all very weil as loug as her
health last, but when that breaks doswn,
the poor fragile one succumbs, uand is
¢ften nothing but a broken down ail-
Ing womitn for the rest of her life. ‘Too
late does she realise how foolish sae
has been in nol husbauding her strendth
for the contest with the realities of
life, wlich couies to every one syoner
cr later.

Weak nerves were hawdly kuown in
our _inothers’ iud arandmotliers’ time,
and i this one rexpect woman, so far as
she is physically concained, is not pro-
wressing,

The modern tendency towands e
craze for outside show sceems to luave
crept futo every class of life. Far back
in the country the young farmer often-
or than not, seeks for a pretty face in
a wife rather than a working parviner. l

One out of a few casss that cane
undor my uotice this summer:

A fapmer, with a hard working wife,
whese combined efforts have manazad
te own a farm just clear of debt, wh,
sme day to give it to theic son, but find
the young nian madly bent on mairy-,
tng a predty-ficed  consumptwe  givl,
who of cowmre iz utterdy unfit and quite
nitble to help in the daily duties of a
farmer’s wifc.

CHAT IFOR THI WOMEN-—The
woman who will endear herseif to June

yrides is she who is now making a col-'

L ction of swell boxes in which to pack
ter unostentatious gifts.

The woman who wishes to be an at
sractive object this sunnner shouid re-
member that ceolness and repose e
racompatible with athletics, and should
Qedide early which =ole she wid choose.

The woman who fails to achieve pop-
wlarvity can always solace herself with
ke reflection that popularity I1s a cheap
citainment at the best, and that the
crowd $s always caught by gilding
rather than by refined gold.

The ivoman who would fain be con-
ridered sweat and lovely will find the
easicst way to atiain that revult is to
think other people sweet aund lovely.
‘rhe mind which seems incapable of
suspecting others of guile is alwaye
cousldered particularly funocent jtself.

FOR MOTHERS.~Teething babies,”
are frequently thirsty, to relieve which
give alittle water in u teaspoon several
umes a day, tather than adow them to
drink immoderately from a full glass
of water. The pain is someumes re-
Leved by giving the jnfant very small
pieces of lce—that is, about the size of
a pea, and without any sharp _poims.
Hold the child’s head up to allow the
ice to melt before swallowing.

BABIES SHOULD NOT BE allowed
to walk,and very scdom to stand, while
fney are under a year old, and even
from one year to eighteen months it is
tar wiser not to let them walk much.

Ilave patience, and refrain from en-

couraging the tiny one to walk too <oon,
Crawling is sufe ; then, all in goodd tinie,
they will walk castly and well,

PO A RESTLESS CHILD dissolve
a cup of hot salt in the ftepld) night
bath. 11 will act better than a sleep.
ing draught.

INFANTS DO NOT HBEAR at all
until they are three ov four days old,
aml they do not feal cither pleasure or
pain  Keenly until quite two mouths;
therefore, in the case of deformities,
it is DLetter to have any necessary oye-
ration performed  during the  early
months of the buby’s life.

COOKING-SOUI’.—As a substantinl
and toothsome dish of haricet mutton
would follow, @t plain soup was con-
sideved suflicient; had the rest of the
el been of a less satisfying nature, the
soup, Instead of being made of milk
atd water, would have had the sume
guantity of stock for 2 foundation.’

“Ingredients.”*—1 1b. peeted potaloes
one large onion, 1 oz butter, three pints
water, one pint mtlk, spoonful fine sago,
pepper and salt to taste.

“3Mode."—Melt and make hot the but.
ter in the pan, and meanwhile seald the
onion in Dboiling salted water, which
makes it more digestible ; cut the po-
tatoes In slices, and stiv them with the
cnt-up onion amongst the hot butter
for five minntes. ‘'his is called sweat-
i the vegetables, and improves amd
rings out the flavour. Add the watern,
and, when boiling, remove scum ; boil
for two homs, rub all through the sieve,
return to the pan with milk, sago, pep-
per, and salt; stie 411 1L boils, and con-
taue boiling till the sago 1S clear,
which may be in about ten minutes;
sorve with or without diced toust.

HARICOT MUTTON.—1 1, «<hap,
cut from the lean part of the neck, one
carrol, a picce of turnip (uot to largze,
as the sweetuess of the turnip would
spoil the flavour), one onion, 1 oz dripp-
iy, a kuge cup of warm water, dessert
spoonful of flour, tablespuoful ket
chup, pepper and salt to taste. I'ut the
dripping into a iron pan, muke it smok-
ftgr lot, cut the meat into neat picees,
and brown it in the dripping as quickiy
as possible, when done on hoth sidges,
¥it it out, cut the onion into slices, aml
prown it in the same way, return meat
to pan, add the warm water, pepper
ond sut. As soon as it boils, remove
scum, slice the thick end of the carrot,
grate (he thin end, cut the ternip into
ncat ploces, and add all {o the meat;
but be sure the water is boiling belere
the vegetables are lded, or they lose
thcir colour. ILet the whole come to
the boil, draw pan to the side and rim-
mcr one aund da-half or two hours, ar-
raige on a hot dish, with weat in the
centre, and vegetables laud neatdy round;
put in the oven or before ihe fire to
keep hiot, and thicken gravy with the
flour, which must be made smooth
with a little water and the kebehup,
pepper, and salt; boil two minutes to
thoroughly cook the flour; pour
though a sieve over the meat and serve

hot.

SOME COOKERY ITEMS~“Some
dainty for an jnvalld™ i a thing we are
often at loss to devise when there Is
sickness in the house.  For once, try
a roasted pigeon. Of course, it must
he @ young one. (1) Stufl it with a littde

1) A pigeon that can fy Is too okl
for the table.~Id.

bhe a young one. S{ufl it with a little
bread and butter, seasoned with pop-
per and sult, 'lvuss and place it In o
siall oven before a dlear fire, basting
well with a iittle butter. “Turn  fre-
quently from skle to side, and cook
from twenty to thirty minutes. It wan
be served with bread sauce andd it few
browned crunmbs. .

Now for a nice little pudding to fol-
jow the dird. Pace a couple of rusks
Ito a small ple dish. Make Ialf a
pint of nfce custard and pour whiist
hot over the rusks; beat up with a fork,
and flavour to taste. On the top place
a few Dbits of butter, and bake il of
a nice brown colour. Serve with sift-
wd sugar or stewad prunes,

flere is 2 good way to clarify deipping.
Place the dripping in an old fron swuce-
1sn aud cover it with  Doiling water
et it boil with the Hd off for Lwenty
aalllivs. After it has oooled a litlle
pour 1t into a jar or lmge basin, and
et it remain ) quite firm. You will
then be able to serape all Jmpurities
fiem the bottom of the cake of Zat.
Tat which has been  clarified  In this
way can be used ror pastry and cafes,
and is excellent for [rying.—“English
vaper. "

AUNT ANNE.

CORN CANNING FOI FAMILY
USE.~To can corn split the  kernel
lengthwise with a Kuife, then .scrape
with the back of the knife, thus leaving
dne hulls wpon the cob. INill eans full
of cut cown, pressing it in very hand.
To press the corn in the can, use the
somll end of a potato masher, us his
Wil enter the can casily. It will wake
from 10 to 12 large cus of corn to fill
a quart can. When the caes ave full,
setew cover ou with thumb and tirst
finger—this wili be tight enough—then
piace @ cloth in the bottom of a wash
boiler to prevent breakage. On this
uut a layer of cans in auy position you
prefer, over the cans put a layer of
<loth, tlien a layer of cans TR the
Loiler in this manner, then cover the
cotis well with cold water, plaece the
builer on the fire, and boil three hours
without ceasing. On steady bolling de-
pends much Jf the suceess. After boll-
ing three houss, hft the boiler from the
fire, let the witer cool, then take the
cuns from the boiler and tighten again.
Wrap each can in brown paper 10 ex-
clnde the light, and keep In a cool dry
cellar, and he very sure the rubber

rngs are not hardened by use. The
rings shionld be renewed  every  two

vears. I would advise the begluner to
use aew rings cntirely, for poor rings
eause the loss of canned fruit and vege-
tab.cs in many cases. You wit ob-
serve that in ¢anning corn the cans are
not wrapped in cloth nor heated ; me-
tely filled with the cut corn. The comn
ia the cans will shrink considerably in
Losling, but on no account open them
after canning.--(C. I3, IIubbard, Mass.)

WASHING WITH DPARAFFIN-I
should not recommend! this form of
washing as a genemal rule mysalf, be-
cause it Is not always possible to adept
the means to ensure the proccss being
a perfect success. First and foremest
i3 drying out of doors, which {n a town
is not always practicable. Then, a good
lot of hot waler Is necessary for rinsing;
is agaln is pot always procurable in
a small house. If, however, these cob-
ditions arc obtainable it cannot be
denied that remarkable vesulls can be
arrived at with parnffin in the washing

¢ the very dirtlest clothing with Hille
or no labour. NI your Dbolier three-
parts full of cold water, Into which
spread half-a-pound of soap. When the
water has bolied add two or three ta.
biespoonfuls of puraffin, Now put youwr
clotlies, which must be qulte dry, into
the boller, pressing thom down witih the
stick. It 18 uccessary that the water
should boil qulckly for half an hour,
IT it coases boillng, a dirty scum wkhl
settle on the clothes, tall it a tub
with hot water, lift the clothes out of
the boiler with a stlck and drop luto
the hot water, wash out, and rinse in
several waters, bluelng the last. But
T wasn you that unless the clothes nve
well rinsed of every partlele of soup
this method of washing will not be a
suceess. Drying in the open alr Is éssen-
tal lo remove any unpleasant sinell of
naraftin,

JIINTS 'O THE TOILET—RAIN-
WATER has no equal for the com-
p'exion. It contuins traces of ammonia,
and Is therefore particularly cleansig
and invigorating to the skin.
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NEVER TUROW AWAY lamon,orange,
cr cucumber peel, which are all ex-
ceilent for the complexion, Let them
soak in your water-jug; they not only
suften the water, bwt aet as a splendid
tenie, freshening up the complexion,
and Keeping the tlesh healthy, 6rm,
aad clear.

70 MAKE BRAN or oatmeal water :
tic up four or five ounces in a2 muslin
bag, and pour thercon three pints of
Lolling waler; use when cool or eald.
FFor bhathing the face, neck, and hanuds,
there Is nothing more softening, cooling,
and cleansing,

FRICTION has a most benefteial eof-
feet upon the skin, and is provably the
most healthful, effective, and ready
substitute for the entire bath that can
be ewployed,

DU ONI SHOULD FEAR using per-
fiwes, the stuulating and refreshing
properties of which cannot be over es.
tanated : they are health and beauaty-
giving, especially sweet avendor, le-
won, roscs, scented geranius, violets,
sage, and benzom. ’

HHOUSE-KEEPER.

CULTIVATION OF MANGELS.

PREPARATION OF THE SOIL

In th:e cultivation of mangels the first
thing to be looked to, is the right kind
of soil,a deep black loam with nct too stife
a subsoil will perhaps suit them as well
as any. And the proper time to com-
menece the cultivation of it wili be the
year before you intend to egow them.
We generally select a picce of lea sod(1)
and just before harvesting commences
we put about 20 cart loads of well rot-
ted manure on ft, tarn down the sod
with the plow to a deptl: not exceeding
4 Inclies, give it a few turns of the
drag harrow which will induce any
weeds to start and also hastens the
rofting of the sod. In about ¢ or 7
weeks affer, we apply anothér coat of
uanure, adbout 15 loads to the arpent,
flow crossways 6 Inches deep, clean

(1) All roots should follow the last
crop of the rotation, i. e, the stubbic
of a grain~crop.—Ed. . .



